
Varietal(s)

40% Tempranillo,
30% Cabernet Sauvignon

and 30% Merlot.

www.montexanic.com.mx Monte Xanic @Monte_Xanic

AWARDS

Valle de Guadalupe and Valle de Ojos Negros.

silver medals

Aging

pairing

cellaring

Up to five years of potential.

monte xanic
calixa blend 2021

Vineyard

tasting notes

· nose

· palate

 It is a clean wine with an intense cherry 
core and violet hues.

This blend features ripened stone fruit 
such as luscious black plums combined 
with juicy red fruits such as red cherry and 
raspberry. It's a very inviting wine with 
subtle herbal notes such as wild fennel, 
mint and fragrant sweet tones of vanilla, 
making it a crowd pleasing option in every 
sip.
 

Medium bodied wine with warm embracing 
alcohol, balanced tannins and refreshing 
acidity.

Appetizers with semi-ripe cheeses, 
sausages, Serrano ham. Mexican food, 

steak tacos, marinated jerky, pizza, pasta 
with sauces, among others.

French oak barrels.

• 2019 - MÉXICO SELECTION BY CONCOURS 
MONDIAL, MÉXICO, 2021. 

gold medals

• 2019 - CHALLENGE INTERNATIONAL DU VIN, 
FRANCIA, 2021. 
• 2019 - MEXICO INTERNATIONAL WINE
 COMPETITION, ENSENADA, 2021. 
• 2018– CONCURSO MUNDIAL DE BRUSELAS,
 CZECH REPUBLIC, 2020.
• 2018 –CONCURSO INTERNACIONAL DE VINOS
 BACCHUS, MADRID, SPAIN, 2020.

Mexico´s first Boutique Winery harvests thise estate grown grapes at their peak in ripeness to make
this stellar wine with a fresh, bold taste. 

This blend features ripened stone fruit such as luscious black plums combined with juicy red fruits such as 
red cherry and raspberry. It's a very inviting wine with subtle herbal notes such as wild fennel, mint and fragrant sweet tones of 

vanilla, making it a crowd pleasing option in every sip.
 

Alcohol content: 13.8%         Harvest Date: September-October 2020       Harvest sugar: 23.5-25 Brix        Bottling date: January 2022        Residual sugar: 0.20 g/L    

Total acidity: 5.70 g/L        PH: 3.83        Extra enological techniques: Two daily pumps over 2/3 of fermentation then only one. No oenological fining added.

Fermentation: In stainless steel tank for 7-12 days at 77 °F, racked off gross lees to add malolactic bacteria in the SS tank.

Description


